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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Housekeepers'  Chat 


Wednesday,  April  23,  1930. 

NOT  FOR  PUBLICATION 


Subject:  "The  Orderly  Child."  Information  from  Extension  Service,  IT.  J.  College 
of  Agriculture.    Menu  and  two  recipes  from  Bureau  of  Home  Economics,  U.  S.  D.  A. 

Bulletin  available:     "Infant  Care." 
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"How  may  we  train  our  children  to  be  orderly?"  writes  a  mother.     "My  little 
girl  of  12  years,  who  from  earliest  childhood  has  been  taught  to  put  her  things 
away,   is  still  unresponsive  to  this  training.     She  is  untidy  about  her  room 
and  personal  appearance,  and  has  no  sense  of  order,  leaving  her  things  scattered 
about  everywhere. 

Let's  see  what  Edith  Dixon  of  ETew  Jersey  says  about  this  12-year-old  who  leaves 
her  things  "scattered  about  everywhere." 

"Has  this  child  been  taught  to  put  her  things  away?"    asks  Miss  Dixon.  "We 
really  learn  to  do  what  we  practice  doing.     The  art  of  teaching  a  habit  lies  in 
making  the  child  want  to  practice  it.     But  there  is  a  wide  difference  in  children, 
even  in  the  same  family,  as  to  the  habits  they  want  to  practice.     Some  children 
enjoy  arranging  their  possessions  in  bureau  drawers,  and  get  keen  satisfaction 
from  seeing  the  ribbons,  glomes,  handkerchiefs,  and  underwear  in  neat  piles. 
Such  children  will  be  orderly.     Other  children  get  their  satisfaction  in  far  dif- 
ferent ways.    Because  children  are  different,  we  cannot  bring  them  up  to  the 
same  standard  of  perfection,  no  matter  how  important  we  may  consider  the  habit. 
All  we  can  do  is  to  stimulate,  by  various  devices,  the  desire  to  practice  the 
habit  more  frequently. 

"If  we  wish  a  child  to  be  orderly,  we  must  first  ha  sure  that  he  is  gi  ~*en  plenty 
of  room,  easy  to  reach,  in  bureau  drawers,  closets,  shelves,  and  cupboards.  The 
disorderly  child  cannot  be  expected  to  take  a  great  deal  of  trouble  to  put  things 
away.     In  the  second  place,  the  mother  might  sit  down  with,  the  child  and  work 
out  a  system,   'a  place  for  everything  and  everything  in  its  place,'  ;which  is 
simple  enough  to  be  carried  out.     The  child  ma"  then  see  the  need  of  having  cup- 
boards and  shelves  as  a  means  of  keeping  things  in  order." 

Miss  Dixon  suggests  several  things  trat  give  children  a  personal  interest  in 
being  orderly  —  lining  bureau  drawers  with  colored  papers,  covering  party-dress 
hangers  with  ribbon,  and  making  shelves. 

Did  3^ou  ever  hear  of  the  "pound"  system?  (No,  I  don't  mean  what  vou  may  "be  think- 
ing of.)     One  mother  set  aside  a  cupboard  which  she  called  the  "pound,"  and  any- 
thing found  lj^ing  about  the  house  went  into  this  cupboard.     The  owner  then  had 
to  pay  one  cent  from  his  allowance  to  get  it  out.     The  results,  she  said,  were 
miraculous;  she  had  never  had  a  neater  house. 
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Tliese  devices  work  for  a  while,  but  nothing  is  effective  indefinitely.     As  Miss 
Dixon  says,  we  must  see  to  it  -that  the  child  gets  some  satisfaction  ou$  of  being 
orderly. 

By  the  way,   I  don't  want  to  change  the  subject  abruptly,  hut  there's  an  excel- 
lent menu  on  the  program  today  —  two  recipes  included.     Will  you  -ore-are  your- 
self for  writing  recipes,  while  I  answer  a  question? 

The  question  is  this:     "When  sould  a  baby  begin  using  a  tooth  brash?" 

The  answer,  from  the  U.  S.  Public  Health  Service,  is  this:     "When  the  baby  is 
one  year  old,  he  should  have  twelve  teeth.     It  is  about  this  time  that  he 
should  have  his  first  tooth  brush.     Keep  his  teeth  just  as  white  and  shiny  as 
when  they  first  appeared.     The  child  soon  becomes  accustomed  to  having  his  teeth 
brushed  after  each  meal,  and  as  he  grows,  this  routine  will  become  a  part  of  his 
life  .    He  should  be  encouraged  as  early  as  possible  to  brush  his  own  teeth,  and 
so  create  the  habit  at  an  early  a.ge." 

Have  you  ever  heard  parents  say  that  it  is  a  waste  of  time  to  cere  for  baby 
teeth?    The  child  will  soon  lose  them  anyway,   say  these  parents,  and  gain  a  good 
set  of  teeth  in  their  stead.     This  mistaken  idea  has  caused  a  great  deal  of  un- 
necessary suffering,  and  serious  after- results  that  could  have  boon  prevented 
so  easily.     Of  course  the  baby  teeth  will  all  be  gone  usually  by  the  time  the 
child  is  12  years  old,  but  these  teeth  had  a  purpose,  and  the  fact  that  some  of 
them  are  going  to  stay  for  some  time  makes  it  necessary  that  they  be  taken 
care  of.     The  premature  loss  of  one  of  these  little  teeth  often  results  in  a  ser- 
ious deformity  of  the  face  and  jaws,  as  well  as  a  serious  crippling  of  the  child's 
chewing  machinery,  at  a  time  in  his  life  when  it  is  most  vitally  needed. 

Before  I  broadcast  the  menu,  let  me  tell  you  again  that  practically  all  questions 
you  might  a.sk  me,  about  the  care  of  babies  —  their  food,  their  clothing,  their 
sun  baths,  and  so  on,  are  answered  in  the  bulletin  entitled  "Infant  Care." 
This  bulletin  is  published  by  the    Children's  Bureau  of  the  U.  S.  Dep-.rtment  of 
Labor.     I  shall  be  glad  to  send  you  a  copy  if  you  need  it. 

How  we  are  ready  for  the  menu:     Liver  and  Rice  Loc'f;  Tomato  Sauce;  Buttered  Quick- 
cooked  Cabbage;  Corn  Sticks;  and  Apple  Float.     Is  that  well-balanced?     is  i%  appe- 
tizing?   Will  it  be  good  for  the  youngsters?     I  should  say  so  —  for  the  youngstert 
and  for  the  oldsters,  and  for  those  in  between. 

I'll  bet  you  don't  have  a  recipe  for  Liver  and  Rice  Loaf.    What's  that?    You  do? 
Well,  anyway,  perhaps  you'd  like  to  try  this  one,  for  the  sake  of  variety.  Do 
you  ha-v^e  a  recipe  for  Apple  Float,  too?    Oh,  pshaw.'     Some  people  have  all  the 
recipes.' 

Let  Is  take  the  Liver  and  Rice  Loa.f,  first.     There  are  10  ingredients  in  this 
recipe.     Ten  ingredients,  for  Liver  ond  Rice  Loaf: 

l/2  cup  rice  1  cup  chopped  celery 

4  cups  boiling  water  l/4  cup  chopped  parsley 

1  pound  sliced  liver  2  tablespoons  flour 

2  tablespoons  butter,  or  other  fat  1  cup  toma.to  juice  and  pulp,  and 
1  small  onion,  chopped  fine  2  teaspoons  salt. 

Ten  ingredients,  for  Liver  and  Rice  Loaf:  (Repeat). 
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Cook  the  ride,  until  tender,   in  howling  water.    Do  not  drain  the  rice,   "bat  let 
it  absorb  the  water,  so  as  to  form  a  sticky  mass  which  will  act  as  a  binder  for 
the  loaf.     T7ipe  the  liver  with  a  damp  cloth,  and  remove  the  skin.  Sprinkle  the 
liver  with  salt  and  flour,  and  cook  in  the  butter,     in  a  skillet,  for  ahout  3 
minutes*     Remove  the  liver,  and  grind  or  chop  it  very  fine.     Cook  the  onion, 
celery,  and  parsley  in  the  drippings  for  a  few  minutes,  add  the  flour  and  tomato, 
and  stir  briskly  until  thickened.     Then  mix  all  the  ingreients,  until  thoroughly 
blended,  form  into  a  loaf,  with  the  hands,  on  parchment  paper.    Lift,  paper  and 
all,  onto  a  rack  in  an  open  roasting  pan.     Bike  for  about  30  minutes,  in  a  mod- 
erate oven  (350  degrees  I1.). 

Does  that  sound  delicious?     It  is  —  and  although  I  would  never  mention  this 
fact  to  the  children  --  a  combination  of  liver  and  rice  is  particularly  good  for 
them*     Serve  tomato  sauce  with  the  loaf. 

Now  we'll  -./rite  the  recipe  for  Apple  Float.  This  is  the  simplest  recipe  we've 
had  for  a  long  time  —  only  two  ingredients,  for  Apple  Float: 

2  cups  thick  apple  sauce,  and 
4  egg  whites. 

Two  ingredients,  for  Apple  Float  --  2  cups  thick  apple  sauce,  and  4  egg  whites. 

Sweeten  the  apple  sauce  to  taste  while  hot.     Add  a  little  salt.     Set  away  to 
cool.     Beat  the  egg  whites  very  stiff.    Fold  the  cold  apple  sauce  into  them. 
If  you  like  ,  add  2  or  3  teaspoons  of  lemon  juice,  or  sprinkle  a  little  nutmeg 
or  cinnamon  on  top,  or  add  a  spoonful  of  whipped  cream  to  each  serving. 

And  that's  that  —  until  tomorrow. 

Thursday:     ^0f  Interest  to  the  Home  Executive." 
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